The essential oils from aerial parts and fruits of Anisosciadium orientale DC. growing wild in Iran were obtained by hydrodistillation and analyzed by GC and GC/MS. Seventy-one compounds were identified in the fruit oil and fifteen in the oil from the aerial parts. The main oil components of the fruits and aerial parts were myristicin (33.5%-33.7%), α-terpinolene (22%-25.8%) and limonene (19.5%-19.7%). Some compounds, such as geranyl butyrate and germacrene-D, were only detected in the fruit oil.
The genus Anisosciadium {family Apiaceae (Umbelliferae), subfamily Apioideae, tribe Echinophoreae} [1] is endemic in southwest Asia, with three species (A. isosciadium Bornm., A. lanatum Boiss. and A. orientale DC.). Only A. orientale has been reported for Iran, and is distributed over the south of the country [2] . A literature review did not reveal any previous research on A. orientale essential oils. In this work, we studied the chemical composition of these oils from both the aerial parts and fruits.
Data obtained from qualitative and quantitative determination of the oils from the aerial parts and fruits are shown in Table 1 . Seventyone compounds, representing 98.9% of the oil, were identified in the fruit oil, and fifteen, representing 96.5% of the oil, from the aerial parts.
The major volatile compounds of A. orientale fruit and aerial parts essential oils were myristicin (33.5%-33.7%), α-terpinolene (22%-25.8%) and limonene (19.5%-19.7%). Some compounds, such as chrysanthenyl acetate, trans-elemene, α-bergamotene, geranyl butyrate, germacrene-D and -asarone, were only detected in the fruit oil (Table 1) .
Myristicin, the major component in this study, was found as a dominant compound in Petroselinum crispum (Umbelliferae) oil that exhibited a moderate antioxidant activity [3] , and is related to phenylpropenes, which occur widely in a number of Apiaceae species [4] . Myristicin is also the major component of nutmeg oil (Myristica fragrans Houtt.), which has a potent hepatoprotective activity [5] . 
Essential oil extraction:
Air dried aerial parts of the plants (50 g) at the flowering stage, and fruits (50 g) were subjected to hydrodistillation for 3 h using a Clevenger-type apparatus according to the method recommended in the European Pharmacopoeia [6] . The obtained oils were dried over anhydrous sodium sulfate and stored in sealed vials at +4°C in the dark until analyzed and tested.
Identification of the oil components: GC analysis was carried out
using an Agilent-technology chromatograph with a HP-5 column (30 m × 0.32 mm i.d. × 0.25 μm). Oven temperature was from 60°C to 210°C at 3°/min; then 210°C to 240°C at 20°C/min, and held for 8.5 min, injector temperature 280°C; detector temperature, 290°C; carrier gas, N 2 (1 mL/min); split ratio of carried out using an Agilent 7890 operating at 70 eV ionization energy, equipped with a HP-5 MS capillary column (phenyl methyl siloxane, 30 m × 0.25 mm i.d. × 25 µm.) with He as the carrier gas, and a split ratio of 1:50. Retention indices were determined using retention times of n-alkanes that were injected after the essential oil under the same chromatographic conditions. The retention indices for all components were determined according to the method using n-alkanes as standard. The compounds were identified by comparison of retention indices (RRI, HP-5) with those reported in the literature and by comparison of their mass spectra with the Adams library and stored in NIST and Wiley libraries [7] [8] [9] .
